
For the week of May 18th  
 

 

 

  

We are proud to source local, seasonal ingredients and offer only all-natural proteins. Our kitchen 

uses nuts. 
*We need to remind you that consuming undercooked meat or seafood can cause food borne illness. 

 
 

 

Small Plates 
Taverna Plate fried goat cheese, chunky 

hummus, roasted vegetables, olives,  
grilled flatbread ~10 

 
Deadliest Crab Cakes spring greens,  

lemon tarragon aioli ~15 
 

Strawberry Habanero Chicken Skewers 
 grilled chicken thighs, spicy strawberry glaze, 

peanut sauce, celery ~8 
 

Ancho Chile Tots braised pork, queso,  
toasted pepitas, ancho lime crema ~8 

 
Fried Pickles buttermilk and buffalo  

dipping sauces ~7 
 

Salads + 
Daily Soup from scratch ~4/6 

 
The Wedge iceberg, fuji apple, chopped egg,  

maytag blue cheese dressing, crumbles, bacon ~8 
 

Tavern Greens spring greens, tomato, cucumber,  
house red vinaigrette ~6 

 
Chop Chop romaine, smoked turkey, tomato, 

bacon, salami, provolone, garbanzos,  
balsamic vinaigrette ~14 

 
Indian Summer quinoa, kale, cranberries,  
roasted onion, goat cheese, hazelnuts ~12 

 
King Neptune dungeness crab, bay shrimp, bibb 

lettuce, tomato, avocado, bacon, 
 cucumber, green goddess dressing ~16 

 

Mains 
All sandwiches come with choice of fries or tavern green salad 

 
Brick Chicken mashed yukon golds, chicken jus pan sauce, local asparagus ~20 

 
Grilled Sockeye Salmon* yellow curry, coconut milk, peanuts, aromatic rice, seasonal vegetable ~19 

 
Spicy Chicken Penne chipotle cream sauce, grilled chicken, sweet peppers, mushroom ~8/~16 

 
Hollywood Burger* american cheese, tavern sauce, lettuce, tomato, pickle ~14 

add: pepper bacon, caramelized onions, fried egg ~2 each 
 

Philly Burger sweet peppers, caramelized onions, crimini mushrooms, cheddar cheese sauce ~14 
 

Mabel’s Crispy Chicken Sandwich lettuce, pickle, chipotle mayo ~13 
 

Cubano slow cooked pork shoulder, pit ham, caramelized onion, pepperoncini, swiss, stone ground aioli 
~14 

 
“HPA” Cod & Chips hollywood pale ale batter, house tartar, fries: two piece ~12 / three piece ~14 

 
 
 

 

Sides 

House Fries hand-cut, kosher salt ~5 
 

Mac & Cheese smoked gouda, parmesan, cauliflower, caramelized onion ~7/~14 
 

Braised Chard olive oil, garlic, bacon ~7 
 

Sautéed Brussel Sprouts thai chili, garlic, sticky soy, bacon, roasted peanuts ~7 
 


